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Amendment dated March 3 1 , 2009 

Reply to Office Action of December 3 1 , 2008 

AMENDMENTS TO THE CLAIMS 

1 . (Currently amended) A steam cooking apparatus comprising: 
heating chamber in which food is placed; 

{^-a steam generating deviefr -heater t hat generates steam to be fed to the heating 
chambe r, the steam generating heater comprising a plurality of heaters or a single heater: 

(^a vapor heating heater that heat s the steam to produce superheated steam where the 
superheated steam is fed to the heating chamber, the vapor heating heater comprising a plurality 
of heaters or a single heate r th e st e am g e n e rat e d with th e s t e am g e n e rating devico ; and 

(d)-a control device that switches amo\mts of generated heat by either feeding electric 
power to one of the steam generating heater and the vapor heating heater or feeding electric 
power to both of the steam generating heater and the vapor heating heater. 

wherein the control device generates the superheated steam of different temperatures bv 

either 

controlling the feeding of electric power so that the vapor heating heater generates 
a larger amount of heat than the steam generating heater while the steam generating 
heater is generating heat or 

contiroUing the feeding of electric power so that the steam generating heater 
generates a larger amount of heat than the vapor heating heater while the vapor heating 
heater is generating heat, and 

under a condition that total electric power consumption bv the steam generating 
heater and the vapor heating heater does not exceed a predetermined value -feaaas-a 
cooking ooquonoo by uoing, aitigly or in combination, a firat boating mode that uses 
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sup e rh e ated st e am obtain e d as a r e sult of th e st e am b e ing h e ated with th e \^apor h e ating 
h e ater and a s e cond h e ating mod e that us e s hot air or radiation h e at obtained by malcing 
th e vapor h e ating h e ater produc e boat without supply of st e am . 

2. (Currently amended) The steam cooking apparatus of claim 1 , wherein 

the steam generating heater comprises a main stream generating heater and a sub stream 
generating heater. 

the vapor heating heater comprising a main vapor heating heater and a sub vapor 
heating heater, and 

the control device feeds electric power to one of. or to a combination of, the main steam 
generating heater, the sub steam generating heater, the main vapor heating heater, and the sub 
va por heating heater 

a s e qu e nc e is so s e t that, during a first half of oooldng, h e ating is larg e ly perform e d in 
th e first h e ating mod e , and, during a s e cond half ther e of, h e ating is larg e ly p e rform e d in th e 
second h e ating mod e. 

3 . (Currently amended) The steam cooking apparatus of claim 2, wherein 

the control device forms a cooking sequence out of one of. or out of a combination of 

both of. 

a first heating mode in which electric power is fed to both the steam generating heater 
and the vapor heating heater so that the steam generated bv the steam generating heater is heated 
bv the vapor heating heater, so that the food is heated by the superheated steam, and 
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a second heating mode in which the food is heated by a hot air or radiation heat 
obtained by feeding electric power to the vapor heating heater, 

in the first heating mode, either the electric power consumption by the main steam 
generating heater, by the sub steam generating heater, and by the sub yapor heating heater is in a 
ratio of 7:3 :3 or the electric power consumption by the sub steam generating heater and by the 
main vapor heating is in a ratio of 3:10. and 

in the second heating mode, the electric power consumption by the main vapor heating 
heater and by the sub vapor heating heater is in a ratio of 10:3 

a condition associat e d with th e s e qu e nc e con b e chang e d by on operation by a 

4-15 (Canceled) 

1 6. (New) The steam cooking apparatus of claim 2, wherein 

the control device includes a heating mode in which electric power is fed to both the 
steam generating heater and the vapor heating heater so tiiat the steam generated by the steam 
generating heater is heated by the vapor heating heater, so that the food is heated by the 
superheated steam, wherein 

in the heating mode, either the electric power consumption by the main steam generating 
heater, by the sub steam generating heater, and by the sub vapor heating heater is in a ratio of 
7:3:3 or the electric power consumption by the sub steam generating heater and by the main 
vapor heating is in a ratio of 3 : 1 0. 
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